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•^ime  all  scripts  in  advance  ^ Suggest  you  mak^,  a^y  changes  desiraDle  to  fit 
sciipt  to  local  iiictursu  '.Jews  releases  from  thi<s  gffice,  also  PiiA.  S’ommary 
are  good  sou-rces  of  additional  materials) 


siPoscT:  ^uPziir  (^PLAPiia 

PTiiiiil.-’ iPL'Jj  Ji' ' .'•'OP.  '/iPG 


P AH'?  I C JPAIITS : Announce  r 
PilA 


.?Ai:SIPiG  UP  GAPliL 


PMA: 

AilnCPt 

PMA: 

APPCH; 

PMA: 


Your  .P-amily^s  Poodl  This  is  YO'uR  program,  Drought  to  you 
the  'united  Stakes  Department  of  Agriculture o « o oYOiJE 
program  to  keep  you  up  to  date  on  the  many  factors  that 
influence  'iO'uP.  food  supply c 

And  the  man  who  has  the.  answers  to  your  quest  ions aid  mine . . . » 
is  your  Production  and  Marketing  Administrak ion  rexiresentat ive , 

Mr.  . And  v/hat  * s on  the  agenda  today  7 

Well,  you  know  , That  Day  is  creeping  U]p  on  us  — 

in  fact  it'll  ”06  here  Thursday. 

You  mean  Thaiksgiving  Day,  of  course,..,, 
naturally,  — v;hat  else? 

T'lell, . ,ther' s Christmas,  too,  and,,,. 

True  enough,  Thaiksgiving  is  the  day  getting  the 

immediate  attention  all  over  tiie  country, , .however , v/hat  I 
have  to  say  applies  to  "both  Thanksgiving  or  Christmas,  or 
l~e\i  Year's — or  practically  aiy  occasion  calling  for  a festive 


dinner  around  this  season 
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Pi'-IA.:  Hov;  to  buy  a turkey— —the  center  of  attraction  of  almost  any 

holiday  feast. 

AinTCH:  G-ood.  I gness  we  all  could  use  a fev;  tips  on  how  to  pick 

the  bird  best  suited  to  our  individual  family  needs  and 

/ 

pocketbook.  So  v/hat  do  we  do  first? 

PI-IAt  Even  before  going  to  the  market,  you  should  make  up  your 

mind  vrhat  size  of  turkey  you  want.  The  best  bet,  if  you  v/ant 
an  8 to  15  pound  bird,  is  to  buy  a hen  turkey.  The  hen  turkeys 
mature  quickly  and  usually  are  better  finished  than  toms  of 
the  same  wr.ightc  Then,  for  a large  dimer,  which  requires  a 
15  to  25  pound  bird,  you  should  buy  a tom  as  they  are  at  their 
best  at  t.hj.s  v/eighhj 

AlhTCR:  ?Iov7  can  you  judge  accurately  the  size  of  turkey  needed? 

Of  course,  the  old  hands  at  cooking  turkey  dinners  kno\f 
exactly  v/hat  size  to  buy — but  there's  alv/ays  someone  who  has 
never  cooked  a Thanksgiving  meal. 

PM:  So  for  their  benefit,  here's  the  rule:  judge  the  size  of 

turkey  you  need  by  the  number  of  servings  you  plan,  Por 
instance,  if  you  buy  a pound  of  neat  per  person  market 
dressed  weight,  you  should  have  enough  for  two  helpings  apiece 
at  the  main  dinner — and  enougli  left  over  for  a.  snack  or  two, 

AiTilCH:  You  said  "market  dressed  weight .what  is  that? 

PilA:  liell,  market  dressed — or  llcw  York  dressed  v.^ eight —means  that 

the  head  and  feet  are  still  on  the  turkey,  and  that  the  bird 
is  picked,  but  not  drawn..  If  you  buy  this  kind  of  turkey, 
hovVe  the  butcher  drav/  it,  clean  the  giblets,  and  cut  the 
neck  ofi  e!'.0Sw  t)  the  body^ 


smcRi 

PKA.: 


iifilCR: 

PMAJ 


AtliTCR: 

PMA: 

iiTiMCR: 

PMA: 


Are  there  aiiy  turkeys  that  come  ready  to  cook?  I imagine 
some  persons  pressed  for  time  would  appreciate  that  kind. 

Yes,  for  those  who  prefer  them,  ready~to-cook  turkeys  can 
be  bought  full  dravni,  and  either  frozen  or  unfrozen.  Then, 
too,  some  markets  have  half-^turkeys— split  lengthwise— 
or  individual  pieces— legs,  breasts,  backs,  wings,  necks 
and  giblets— which  are  fine  for  families  lacking  facilities 
for  preparing  a whole  bird, 

Sverything  for  the  convenience  of  the  turkey  lover i 
Yes,  indeed.  And  did  you  know  that  recent  developments  in 
turkey  breeding  have  produced  a smaller,  meaty,  broadb roasted 
type  of  bird,  ideally  suited  for  the  small  family  or  apartment 
house  dweller.  The  very  large  birds  are  bought  by  hotels 
and  restaurants, 

V/ell,  now  that  wo  have  an  idea  of  the  various  kinds  of  turkeys 
available,  let’s  go  down  to  the  market  and  find  out  how  to 
get  the  best  buy  for  our  money, 

Ahi  ilow  that's  where  Uncle  Sam  comes  in. 

How  do  you  mean? 

You're  feomiliar  with  moat  inspection  and  grading,  aren't 
you?  Uell,  the  Department  of  Agriculture  has  a similar 
system  for  -poult ry— inspect iocHyin  order  to  make  sure  that 
eaxh  fowl  is  free  from  disease  and  is  wholesome  and  grading, 
to  insure  that  the  buyer  gets  the  quality  of  bird  he  pays 
for.  In  picking  any  kind  of  turkey,  the  consumer  has  a 
much  easier  job  if  the  birds  ha^ve  been  federally  inspected 


and  graded 
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P14A: 


iUrjGR: 

Pi-IA: 


AaRICS: 

PMil: 


iiililCR: 


PMA: 

AIRTCR: 


What  are  the  grades  for  turkeys? 

The  some  as  for  other  fowl — double  A,  A,  B,  and  C.  The 
double  A grade  is  almost  never  seen  except  at  exhibit's 
making  the  A grade  about  the  best  birds  you  can  buy  on  the 
market • 

What  jiro  the  general  specifications  for  an  A bird? 

A young  soft  moated  bird, •.well  fleshed  breast ,,, the  entire 
carcass  well  covered  with  fat....v/oll  bled,  well  dressed. 
practically  free  of  pinfeathers, • .only  slight  flesh  or  skin 
bruises,  abrasions  or  discolorations  and  no  deformities. 

G-rado  B,  I suppose,  is  not  so  high  a quality  as  A. 

Right,  And  so  on  down  to  C grade  v;hich  is  reserved  for  turkeys 
with  poor  fleshing  and  fat  covering  and  showing  several  defects. 
However,  even  in  a grade  C turkey,  the  consumer  knov/s  that  for 
the  money  he  pays  ho  is  getting  a bird  entirely  fit  for  Irumaii 
consumption. 

Seems  to  me  that  this  grading  system  would  benefit  the  turkey 
grower  as  v/oll  as  tlio  consumer,  since  the  fa.rmer  who  raised  top 
grade  turkeys  would  be  sure  of  getting  an  equivalent  return 
for  his  efforts. 

Ri^t  you  are,  Pederal  grading  acts  as  a two-way  insurance# 

Row  before  wo  go  ery  further,  let's  see  if  I Imov/  what 
quality  marks  to  look  for  in  a turkey— ^^ust  in  case  I happen 
to  buy  one  direct  from  the  farm  which  hasn't  been  graded  yet. 


I want  a full-floshod  bird,,.. 


PM: 


PI-IA: 


PI-lA: 

MmOZ: 

PM: 

Ai\i\C2.: 

PM: 

PM: 


....And  you  can  judge  the  fleshing  easily  onougli.  If  the 
turkey  has  a generally  plui.ip  appearance  v/ith  a "broad  "breast 
wjiich  carries  well  "back  toward  the  rear  of  the  "bird,  and  if 
its  'back,  thighs  and  all  other  "bones  have  a thick  cover  of 
flesh,  the  turkey  "belongs  in  the  top  grade  for  this  q_ua.lity. 
But  t he  re  anc  other  quali  t y ’pb  int  s . . . . . 

Certainly, , .we  nentioned  fat  covering  "before.  You  can  look 
for  this  characteristic  under  the  skin  on  the  "breavSt,  legs, 
thighs  and  "back,  Yho  "best  "birds  have  a fatty  layer  covering 
the  entire  carcass  which  tends  to  give  the  turkey  a waxy, 
li^it-colorcd  skin — that  is — if  it*s  "been  properly  hied. 

PIov7  can  you  tell  improper  "bleo-ding? 

klien  the  skin  shows  red  pin  narks  on  the  "breast,  thiglis,  or 
v;ing  tips,  or  when  "blood  clots  appear  on  the  skin.  . 

O.K,  1*11  check  tha.t,  too.  And  I shouldn’t  "buy  a turkey  v/ith 
too  many  pinfeathers. 

i’ot  unless  you  v/ant  a lot  of  extra  v/ork. 

Ho,  sir — not  nei  So  I guess  1*11  just  keep  these  main 
grading  points  in  nind  to  "bo  sure  I know  what  I*n  getting,  • 

But  renon"ber — if  the  turkey  is  graded  "by  a federal  inspector^ 
you  v/on*t  have  to  do  your  ovrxi  select  ing— it  ’ s already  done  for 
youl 

1*11  ronon"berl  But  tell  ne*^now  that  v/o  know  hov/  to  "buy  our 
holiday  turkey — v/ill  v/o  have  an  adequate  supply  of  those 
luscious  "birds  this  year? 

You  nay  rest  assured  of  that.  The  turkey  crop  this  year  is 
sufficient  to  furnish  every  person  in  the  na.tion  with  four 
and  a half  pounds  of  neat* 


% • ^ 


AlJl'TCR: 

Is  it  a record  crop,  then? 

WiAi 

Ro,  in  fact  turkey  production  has  dropped  slightly  this 

year  from  last-*-which  was  an  all-time  high.  However, 

military  requirements  are  relatively  very  small  this  season, 

thus  leaving  a much  larger  share  of  turkey  for  civilioiis*' 

AiJiTCR: 

The  more  of  those  heautiful  birds,  the  better,  as  far  a,s 

I*m  concerned.  And  now  that  we’ve  settled  the  “main  attraction 

of  our  holiday  dinners,  as  you  call  it,  how  about  the  ”side- 

shov;”- — the  other  foods  that  usually  appear  on  the  traditioneJ 

Thanksgiving  menu?  Stuffing,  for  instance*,. I suppose  wo *11 

have  plenty  of  bread  for  that  delicacy? 

PM: 

Yes,  no^^^  that  we’re  no  longer  exporting  great  quantities 

of  .wheat  and  most  of  the  restrictions  on  v/heat  and  flour 

have  been  removed,  we’ll  bo  ruble  to  get  all  the  bread  \rc 

need  for  our  turkey  dressing.  But  don’t  forgot — slightly 

stale  bread  makes  a bettor  stuffing— and  is  more  oconomicaA, 

'too. 

A1®FCR: 

Well,  I know  without  asking  that  we’ll  hCuVe  a.ll  the  potatoes 

we  can  oat  during  the  holidays. 

PMA: 

You  bet  we  will!  Bushels  of  white  ones— and  a good  supply 

of  sweet  potatoes,  too,  if  your  taste  runs  to  this  variety 

for  special  dinners. 

AiRTGR: 

And  from  your  report  last  v/cek  on  Amcricau’s  bumper  1946  crops, 

I gather  that  we’ll  have  plenty  of  other  vegetables  auS  v;oll. 

PM: 

Thai’s  riglit,  Re  have  an  extra^  good  crop  of  onions— which 

can  be  used  in  the  turkey  dressing — or  creamed — or  fixed  any 

way  the  family  likes.  And  celery -is  plentiful  nov/, 

jrniOR: 

WiAi 

^rjOEi 


PMA: 


^WCRj 

PMA: 

ALTi'lORj 


I know  at  our  houso  wo  novor  liavo  a Thanksgiving  without 
relish  dishes  filled  with  that  crunchy  stuff., *and  it's 
awfully  good  cut  up  in  salads,  too^ 

And  for  salads,  vcgotahlc  growers  here  in  the  ¥cst  have 
produced  lots  of  icohcrg  lettuce. ..and  wo  have  an  abundant 
supply  of  cauliflower,.. 

And  how  about  the  dessert  department?  I alv/ays  have  room 
enough  loft  for  that* — have  a pretty  sweet  tooth  as  a matter  of 
fact, 

hell,  you  can  satisfy  your  taste  for  dessert  without  cutting 
in  too  quch  on  your  sugar  supply — v/hich  as  you  probably  realize 
is  still  short,  Por  instance,  there’s  nothing 'wrong  with 
pumpkin  pie,  is  there? 

Hot  a thing  in  the  world — one  of  my  favorites. 

As  it  is  with  most  people, , ,aiad  it  takes  far  loss  suga.r  than 
many  other  desserts, , .and  then  for  that  finishing  touch,  hov; 
about  a heaping  bowl  full  of  apples  a:id  pears.  Wo  ha,vo  a fine 
supply  of  these  fruits  this  scason»f^uch  bettor  than  la.st  yeau:. 
And  nuts?,,.,l  believe  you  told  us  last  week  that  we’d  have 
a good  choice. 

And  you  will.  This  year’s  crop  is  14  percent  above  average. 

Well,  what  with  pw.ipkin  pic,  a.pples,  pears  and  nuts  to  top 
off  the  Thanksgiving  moal,  I daresay  wo  won’t  miss  other  desserts 
which  draw  heavily  on  our  sugar  supply,,., ,oh,  I almost  forgot 
that  old  Thanksgiving  standby, .cranberry  sauce ,,, .that  talcos 


sugar  doesn’t  it? 


-a 


pma; 

iUiHCR: 

mA: 


ALOCR: 

Pl'iA: 


AiTJCR: 

PMA: 


Yes,  it  does — although  the  cook  of  the  fanily  probably 

can  find  sono  recipes  for  cranberry  sauce  which  allov;  the  use 

of  a sugar  substitute* 

But  tell  us  , since  sugar  seons  to  bo  one  of  the 

few  scarce  itons  that  figuro  in  our  Thanksgiving  nenu,  will 
wo  be  able  to  have  an  increase  in  supply  very  soon? 

I'lot  this  year,  at  least.  It  will  nost  likely  be  next  April  before 
wo  see  nuch  of  an  increase.  You  sec,  we  get  sugar  from  five 
major  sources, , .Hawaii,  Cuba,  and  Puerto  Rico,  outside  the 
United  States,  and  from  Louisiana  and  Florida  v/ithin  our 
boundaries;  and  wo  also  got  beet  sugar  from  the  Western  pa.rt  of 
the  country. 

That  seems  as  though  v/e  had  enougla  sugar  sources,  anyway. 

Yes,  but  our  supply  wa.s  disrupted  during  the  war,,,and  recent 
management-labor  disputes  have  helped  to  slow  do\m  off-shore 
deliveries.  But  the  situation  is  expected  to  pick  up  soon. 

The  Department  of  Agriculture  has  just  increased  the  price  of 
sugar  for  the  1947  crop  from  Puerto  Rico,  Hawaii,  and  the 
Virgin  Islands  in  order  to  stimulate  the  production  of  sugajrcane 
and  to  obtain  masimun  delivery  of  raw  sugar  to  this  country. 
That’s  good  news  I 

And  the  production  of  beet  sugar  in  the  United  States  is 
expected  to  increase  next  yean  as  higher  sugar  beet  goals  have 
been  set  for  growers  hero  in  the  v/est.  So,  if  all  goes  well, 
we  may  have  an  increase  in  our  sugar  ration  next  year  as  the 
crops  start  moving  in  volume.  Hov/ever,  the  actual  incrcas'c,  if 
any,  will  be  dependent  on  the  size  of  the  sugar  crops. 


